Hetel Fepote
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N

Shrimp Cocktail

House made limoncello cocktail sauce 30

Oysters on the Half-Shell (6)
House made limoncello cocktail sauce
with seasonal mignonette 28

Beef Tartare
Filet of beef, capers, chives, french baguette
crostini 26

Octopus Polpo alla Paprika
Grilled octopus served with paprika creme 17

Oysters Rockefeller (5)
Served with creamy spinach & Parmigiano
seasoned breadcrumbs 28

Baked Brie
Brie baked with red wine roasted grapes
with mixed crackers 24

Shrimp Bisque
Creamy shrimp bisque with fresh shrimp 15

Gala Apple Salad

Apples, toasted walnut crumb, dates blue
cheese, butter lettuce, sherry vinaigrette 16

Traditional Caesar Salad
Romaine, focaccia croutons, shaved
Parmigiano Reggiano, Caesar dressing 15

Heirloom Tomato & Burrata
Heirloom tomatoes, burrata and basil pesto,
balsamic pearls 16

INE'S DAY

Roasted Airline Chicken Breast
Roasted chicken breast, smoked potatoes,

baby carrots, Brussels sprouts, poulet
au jus 38

Phyllo Wrapped Salmon

Filet of salmon wrapped with light pastry
in a tea and herb infused beurre blanc
and salmon roe 38

Rosemary Lamb Wellington

Lamb tenderloin wrapped in puff pastry,
pomme potatoes, winter asparagus, red wine
game reduction 55

Cauliflower Gnocchi alla Vodka Sauce
Cauliflower gnocchi with vodka sauce and
swiss chard 32 with shrimp 35

Stuffed Lobster
Shrimp, crab, and scallop stuffing with grilled
lemon and drawn butter 75

Filet Tournedos Porcini

Seared filet served over pomme purée with
portabella mushrooms, topped with foie gras
compound butter, and red wine demi-glace 60

Veal Cutlet & Fresh Cracked Black Pepper
Pappardelle alla Milanese

Fire burst cherry tomatoes, onions, vodka
creme blush sauce, Parmigiano Reggiano 43

Scallops with Parsnip Risotto
Seared scallops, parsnip risotto, leeks, roasted
mushrooms, hazelnut crumb 36

Consumer Advisory: Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have

a medical condition.




